FOS 4064 - Principles of Food Entrepreneurship
Fall 2025

3 Credit Hours

Instructor:

Dr. Soohyoun (Soo) Ahn

Office: Room 104A, Bldg. 120, Newell Drive

E-mail: sahn82@ufl.edu (Please allow 24- 48 hrs for response)

Phone: 352-294-3710

Virtual Office hours: M/W 9:30 to 10:30 am, https://ufl.zoom.us/j/97569169559
all other times — by appointment.

Course Description:

This course is designed for students interested in the food business. The course covers the fundamental
aspects of food entrepreneurship, including basic food science, food regulation, food safety, product
development, business planning, and marketing. Students will learn how various disciplines of food
science are incorporated into entrepreneurship through lectures, hands-on activities, and presentations.

Prerequisites: Junior or Senior standing.

Course Format:

This course is delivered 100% online. All students are expected to find and study the course content at
https://ufl.instructure.com/courses/534078. The course is divided into 14 modules. Each module

consists of video lectures, presentation slides and handouts, reading assignments, and additional
supplementary materials (videos and/or readings) relevant to the module. For each module, there will
be an assessment quiz, which covers material for that specific module. In addition to quizzes, we have
three assignments and two projects. For details, please refer to “Assessment Details”.

It is your responsibility to take quizzes in time and submit assignments and projects by the due date.
Grades will be posted on Canvas. If you notice any discrepancy, report to the instructor immediately.

Course Goals:
This course aims to provide students with the opportunity to learn three different sides of food
businesses: science, regulations, and business planning.

Upon completion of this course, students will be able to:

1. Analyze and sequence the multifaceted states involved in launching a new food product to the
market.

2. Evaluate the effect of intrinsic and external factors influencing food safety.

3. Formulate strategies for safely handling various food commaodities.

4. Analyze and compare the roles of major federal and state food regulatory agencies.
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5. Evaluate and justify the essential information required on food labeling.

6. Create a comprehensive business plan and pitch a new business idea to the class.

7. Assess the importance of market analysis and compare various marketing strategies for
launching new food products.

8. Analyze current trends in the food industry and evaluate resources to learn current food
industry trends.

Textbook:

This course has a required textbook, which will be used for class discussions.

e Cooking Up a Business by R Hofstetter, 2013 (published by TarcherPerigree)

Other recommended books include:

e Good Food, Great Business: How to take your artisan food idea from concept to marketplace by

Susie Wyshak, 2014 (Chronicle Books)
e From Kitchen to Market — Sell Your Specialty Food: Market, Distribute, and Profit from Your
Kitchen Creation by Stephen F. Hall, 2015 (Food Marketing International)

e Product Entrepreneur: How to Launch Your Product Idea: Napkin Sketch to $1 Million in Sales by

Chris Clearman, 2021

Other supplementary materials will be provided by the instructor and be posted on the course page.

Grading:
Assessment Weight
Weekly Quizzes (13) 30%
Assignments (3) 25%
Project (Part | and Part Il) 30%
Discussions (2) 15%
Total 100%
Grading scale®®:
Passing A A- B+ B B- C+ C C- D+ D D-
grade
Course @ 100to | <94.0  <90.0 <87.0 | <84.0 | <80.0 | <77.0 | <74.0 | <70.0 <67.0  <64.0
Average 94.0 to to to to to to to to to to
(%) 90.0 87.0 840 8.0 77.0 740 70.0 67.0 640 @ 60.0

aFurther information on UF’s grading policy is available at: https://catalog.ufl.edu/UGRD/academic-
regulations/grades-grading-policies

bPlease note | do not round up grades. Requests to do so will not be considered.

<60.0
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Instruction Method

All lectures are asynchronously delivered online. You can find the course materials on the Canvas course
page. The course is divided into 14 modules. Each week, a new module will open. Each module page
contains links to video lectures, presentation slides and handouts, reading assignments, and additional
supplementary materials (videos and/or readings) relevant to the module.

To maximize your learning experience, follow these steps for each module:

1. Begin with the Learning Goals: Start by reviewing the learning goals for the module to
understand the key points and objectives.

2. Watch the Video Lectures: Print out the presentation handout before watching the lecture and
take notes as you go. The presentation slides provide a summary, but the lecture includes
detailed explanations that are crucial for understanding the material.

3. Engage with Reading and Supplementary Materials: After the lecture, read the assigned
materials or watch any supplementary videos. These resources will deepen your understanding
and expand on the topics covered in the lecture.

Assessment Details:

There are 13 quizzes, 2 projects, 3 assignments, and 2 discussions in this course. Additionally,
throughout the semester, several optional activities for extra credit will be given. It is assumed you will
complete all work independently except group discussion. Any unauthorized collaboration (with
current or former students of the class) will be considered a violation of the student honor code and be

subject to SCCR. If you have any questions, feel free to contact the instructor.

1) Module assessment quizzes (30%): There are 13 assessment quizzes (including one syllabus quiz).
Each quiz covers the lecture contents and reading materials (except the first quiz that covers the
syllabus). The quizzes should be taken online via Canvas. The questions will be multiple-choice or
True/False questions selected from a question pool (15 questions for each quiz). Each quiz will be
timed and should be completed in 15 minutes. You will have 2 attempts for each quiz, and the
higher grades will be used as your final grade. The second attempt is optional. It is only to give you a
chance to improve your grade/study more if you did not do well on your first attempt. Please
remember you still need to complete your second attempt before the due date. All quizzes are
closed-book, closed-note tests and will be proctored by Honorlock.

All quizzes will open on Fridays and close on Sundays at 11:59 pm, so you have 3 days to take the
quiz. It must be completed in one sitting (i.e., once you start the quiz, you must finish it). Out of 13
quizzes, | will drop the two lowest grades and count the rest 11 quizzes towards your final grade.

Makeup or extension is provided only under extenuating circumstances in line with the UF
attendance policies, with approval from the instructor. For schedule details, please refer to the

course outline.
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IMPORTANT TESTING RULES: READ CAREFULLY

1) Notes: Quizzes and closed-book, closed-note, and using notes (whether printed or electronic)
is not permitted. 2) Electronic Device: The use of electronic devices (phone, tablet, laptop) is
prohibited, except for the computer you are using to take the quiz. Honorlock will detect and
flag the use of secondary electronic devices. This is a serious violation of the student honor code
and may result in a failing grade and other severe consequences, such as a course failure. 3)
Testing Environment: Choose a quiet place to take the exam with minimal background noise.
The presence of other people in the same room is not allowed and will be considered a testing
violation. Unless you have accommodations from the DRC, the use of headphones or noise from
TV, radio, or other music streaming services is prohibited. If you need to take the quiz from a
public place (e.g library, café etc), contact the instructor in advance so the instructor can submit
the accommodation note to Honorlock. 4) Focus: Ensure you look directly at your computer
screen. Frequently looking away will flag your testing as suspicious activity, suggesting the use of
unauthorized materials. Always stay within the camera frame and adjust your camera so your
entire face is visible. 5) Technical Issues: Technical glitches can happen. If you experience any
issues, try to complete the test if possible. Notify me via email afterward. If Honorlock kicks you
out, try refreshing and continue the test. You can also contact Honorlock Customer Help during
the test through live chat.

Honorlock Information

Honorlock is an online proctoring service that allows you to take your exam from home. No
account creation, software download, or appointment scheduling is needed. Honorlock is
available 24/7, and you will need a computer, a working webcam, a stable Internet connection,
and Good Chrome with the Honorlock Chrome Extension. When you are ready to take the test,

log into Canvas, go to your course, and click on your exam. Clicking "Launch Proctoring" will
begin the Honorlock authentication process, where you will take a picture of yourself and show
your ID. Honorlock will be recording your exam session by webcam as well as recording your
screen. Honorlock also has an integrity algorithm that can detect search-engine use, so please do
not attempt to search for answers, even if it's on a secondary device.

Honorlock support is available 24/7/365. If you encounter any issues, you may contact them by

live chat, phone (844-243-2500), and/or email (support@honorlock.com)




2)

Projects (30%): There are 2 projects in this course. These projects will be iterative processes (learn
about a principle(s), work on your draft, get feedback, revise your draft, and so on). You will have 3-
4 weeks to complete each project. Project | is about writing your business plan. You will submit your
draft first (30% of your Project | grade), get feedback from the instructor, revise your draft, and then
submit your final plan (70% of your Project | grade). You are highly encouraged (but not required) to
schedule a virtual meeting with the instructor after getting feedback. Project Il is about creating a
short sales pitch video about your business idea. You are again highly encouraged (but not required)
to schedule a virtual meeting to discuss your idea for the Sales Pitch video. Detailed instructions and
a grading rubric will be provided through Canvas.

All projects should be submitted electronically through Canvas. Any late submission will be subject
to a late penalty (10% per day). For details about the late submission policy, see “Make-Up Exam
and Late Submission Grading Policy” shown below.

3) Assignments (25%): There are 3 assignments in this course. These assignments are related to course

4)

materials, and you will learn how to apply your learning to real-world situations. Detailed
instructions for each project/assignment along with the grading rubric will be provided in the
Canavas course website. You will have 2 weeks to complete each assignment. All assignments
should be submitted electronically through Canvas. Any late submission will be subject to a late
penalty (10% per day). For details about the late submission policy, see “Make-Up Exam and Late
Submission Grading Policy” shown below.

Discussions (15%): There are 2 case studies in this course. In each case study, you will read a real-life
story about a food business and will be asked to share your opinion (Specific topic questions will be
provided). You will post your opinion and respond to 2 posts by your classmates.

Your participation will be graded individually based on the quality and depth of your contributions.
Good annotations are those that connect thoughtfully with the topic, encourage discussion, ask
insightful questions, and help clarify other students' questions or confusions. Each student will
receive their grades based on their participation and the quality of their posts. Detailed instructions
and the grading rubric will be provided on the Canvas course website.

5) Activities for extra credit (5%): There are several activities in this course to earn extra credit,

including self-introduction in the Discussion section in the first week of the semester, and mini-
assignment(s). These activities are optional and are given to improve your grade. For any
activity/assignment not completed, a 0 grade will be given — this simply means you will have 0
additional points. Not completing extra-credit activities will NEVER negatively affect your final grade.
The more activities you complete, the more extra credit you will receive. Detailed instructions for
each activity will be provided on the course website in Canvas.

*1 do not create any additional assignments to improve students’ grades near the end of the term.
Such requests will not be honored in any circumstances.



Make-Up Quiz, Due Date Extension, and Late Submission Policy:

Requirements for class attendance and make-up exams, assignments, and other work are consistent
with university policies that can be found at: https://catalog.ufl.edu/UGRD/academic-
regulations/attendance-policies/.

All quiz open/close dates and assignment due dates are listed in the course outline. It’s your
responsibility to take quizzes and submit assignments or discussion posts on time.

Quizzes

e If you miss a quiz due to legitimate reasons (such as illness, family emergencies, jury duty, or
official university activities) in line with university policies, make-up may be allowed with proper
documentation®. Requests must be made before the quiz due date or within 3 days of the test
date.

Projects, Assignments, and Discussions

e Extensions for assignments or discussion posts are only granted for legitimate reasons with
proper documentation (e.g., iliness, emergencies, university activities) in line with university
policies.

e Extension requests must be made before the due date, and depending on the situation, a 1- to
7-day extension may be granted.

e Late submissions without an approved extension will still be accepted but with a late penalty of
10% deduction for each day past the deadline.

Tentative Course Outline

Week Module /Topic Students’ required activities, exams, quizzes

(Dates)

Week 1 Course Introduction e ECL Introduce yourself (Due: Sep 1)

(Aug 21) e Syllabus Quiz (Aug 22-31)

Week 2 Module 1. Introduction to Food e Module 1 Quiz (Aug 29-31)3

(Aug 25) Entrepreneurship e Assignment 1 - What is your idea? (Due: Sep 8)

Week 3 Module 2. Business Planning — e Module 2 Quiz (Sep 5-7)

(Sep 1) Marketing, Financing, and Other e Project — Part I. Write a business plan (First Draft
Considerations Due: Sep 29; Final Draft Due: Nov 3)

Week 4 Module 3. Product Development e Module 3 Quiz (Sep 12-14)

(Sep 8)

1 Medical excuses or any sensitive information should be addressed through Disability Resource Center (DRC) or
Dean of Students Office. Please do NOT send any sensitive/medical information directly to the instructor. If you
have any question or concern, talk to the instructor.
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Week 5
(Sep 15)

Week 6
(Sep 22)

Week 7
(Sep 29)
Week 8
(Oct 6)
Week 9
(Oct 13)

Week 10
(Oct 20)

Week 11
(Oct 27)

Week 12
(Nov 3)

Week 13
(Nov 10)

Week 14
(Nov 17)

Week 15
(Nov 24)

Week 16
(Dec 1)

Module 4. Food Safety Concerns

Module 5. Factors Affecting Safety
of Food

Module 6. Case Study |

Module 7. Food Analysis

Module 8. Sensory Testing of New
Food Products

Module 9. Food Regulations
Module 10. Florida Food
Regulations

Module 11. Home-based Business

Module 12. From ldea to Store Shelf

Module 13. Other Considerations

Module 4 Quiz (Sep 19-21)

Module 5 Quiz (Sep 26-28)

Assignment 2 - Is your food product safe? (Due: Oct
6)

Discussion 1 (Due: Oct 6)

Module 7 Quiz (Oct 10-12)

Module 8 Quiz (Oct 17-19)

EC®: Planning a sensory testing for your product
(Due: Oct 20)

Module 9 Quiz (Oct 24-26)

Project — Part I. Write a business plan (Final Draft
Due: Nov 3)

Module 10 Quiz (Oct 31-Nov 2)

Assignment 3 — Who regulates your food product?
(Due: Nov 10)

Module 11 Quiz (Nov 7-9)

EC!: Roleplaying using generative Al (Due: Nov 17)

Module 12 Quiz (Nov 14-16)
Project — Part Il. Product Sales Pitch (Due: Dec 1)

Module 13 Quiz (Nov 21-23)
EC': What would help your business? (Due: Nov 24)

Thanksgiving Break (Happy Thanksgiving!)

Module 142, Case Study Il

'EC: Extra-credit activity

Discussion 2 (Due: Dec 8)
ECL: What is your takeaway message from guest
lectures? (Due: Dec 8)

2This module will open along with Module 13 on Nov 17 so you can have early access to the group

discussion to complete posting in time for final grade submission.

Course Communication

Important announcements related to the course will be made through Canvas under Announcements.
This will also generate an email that will be delivered to your Gatorlink email. In this course, | mostly

communicate with students via e-mail (the one on file with UF). So, if you use other e-mail accounts,

please check your UF e-mail regularly or set-up forwarding on the UF system. While | do my best to reply

to your emails as quickly as possible, please allow 48 hours to receive a reply.



Course Evaluation

Students are expected to provide professional and respectful feedback on the quality of instruction in
this course by completing course evaluations online. Students can complete evaluations in three ways:

1. The email they receive from GatroEvals,
2. Their Canvas course menu under GatorEvals, or

3. The central portal at https://my-ufl.bluera.com

Guidance on how to provide constructive feedback is available at:
https://gatorevals.aa.ufl.edu/students/. Students will be notified when the evaluation period opens.

Summaries of course evaluation results are available to students at:
https://gatorevals.aa.ufl.edu/public-results/.

Academic Honesty:

As a student at the University of Florida, you have committed yourself to uphold the Honor Code, which
includes the following pledge: “We, the members of the University of Florida community, pledge to hold
ourselves and our peers to the highest standards of honesty and integrity.” You are expected to exhibit
behavior consistent with this commitment to the UF academic community, and on all work submitted
for credit at the University of Florida, the following pledge is either required or implied: "On my honor, |
have neither given nor received unauthorized aid in doing this assignment."

It is assumed that you will complete all work independently in each course unless the instructor provides
explicit permission for you to collaborate on course tasks (e.g. assignments, papers, quizzes, exams).
Furthermore, as part of your obligation to uphold the Honor Code, you should report any condition that
facilitates academic misconduct to appropriate personnel. It is your individual responsibility to know and
comply with all university policies and procedures regarding academic integrity and the Student Honor
Code. Violations of the Honor Code at the University of Florida will not be tolerated. Violations will be
reported to the Dean of Students Office for consideration of disciplinary action. For more information
regarding the Student Honor Code, please see https://www.dso.ufl.edu/sccr/process/student-conduct-

honor-code.

Plagiarism:

The Student Honor Code and Student Conduct Code states that:

"A Student must not represent as the Student’s own work all or any portion of the work of another.
Plagiarism includes but is not limited to:

e Stealing, misquoting, insufficiently paraphrasing, or patch-writing.

e Self-plagiarism, which is the reuse of the Student’s own submitted work, or the simultaneous
submission of the Student’s own work, without the full and clear acknowledgment and
permission of the Faculty to whom it is submitted.

e Submitting materials from any source without proper attribution.
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e Submitting a document, assignment, or material that, in whole or in part, is identical or
substantially identical to a document or assignment the Student did not author."

Al Generative Tools Policy:

The use of generative Al tools such as ChatGPT, Copilot, Grammarly, and Quillbot is allowed with
restrictions. Students must receive approval from the instructor for the use of Al tools and will receive
additional work that they must complete. Any students who would like to use an Al tool must make a
written request to the instructor, explaining 1) which Al tool(s) they plan to use; 2) why they need to use
the Al tool(s); and 3) how they will use the Al tool(s) in their assignment. Then, the instructor will either
approve or deny the request within 48 hrs with the additional requirements for the use of Al tool(s).
Normally, these additional requirements include, but are not limited to, the submission of the student’s
original work, prompts used, and Al-generated content(s). Unauthorized use of generative Al tools will
be considered as cheating under UF Student Honor Code 4.040(3)(a), and thus will result in a failing (0%)
grade.

Software Policy:

All faculty, staff, and students of the university are required and expected to obey the laws and legal
agreements governing software use. Failure to do so can lead to monetary damages and/or criminal
penalties for the individual violator. Because such violations are also against university policies and
rules, disciplinary action will be taken as appropriate.

Services for Students with Disabilities:

The Disability Resource Center (#0001 Reid Hall, 352-392-8565, https://disability.ufl.edu/)coordinates
the needed accommodations of students with disabilities. This includes registering disabilities,
recommending academic accommodations within the classroom, accessing special adaptive computer
equipment, providing interpretation services and mediating faculty-student disability-related issues.

Students requesting classroom accommodation must first register with the Dean of Students Office. The
Dean of Students Office will provide documentation to the student who must then provide this
documentation to the instructor when requesting accommodation.

Netiquette:

Netiquette is etiquette on the Internet or expectations for online communications. When
communicating, be sure that your messages are respectful, civil, and reflect college-level writing. Please
read the Netiguette Guide for Online Courses for details.

Here are some guidelines for your communications:

1. Do not use shorthand expressions like you might do in texting. For example, “u” for you, “w/“
for with, LOL, BTW, IMHO, etc. The pronoun “I” is always capitalized. The text editor in Canvas
does not automatically capitalize “I” like your smartphone does.
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Be sure to use proper grammar and punctuation; note that typing IN ALL CAPS is the equivalent
of shouting.

Remember that body language and tone (such as a joking or sarcasm) may be difficult to
perceive by others online, which may lead to misunderstandings.

Discussion boards are visible to the entire class; if you have a private question for a classmate or
the instructor, you should use the Canvas email system instead.

Respect for everyone is paramount, even if you disagree with someone. Everyone’s opinion is
valid just as yours is. As outlined in the Student Conduct Code of Conduct, the University of

Florida prohibits harassment and discrimination.

Minimum Technology Requirements:

The University of Florida expects students entering an online program to acquire computer hardware

and software appropriate to their degree program. Most computers are capable of meeting the

following general requirements. A student’s computer configuration should include:

Webcam
Microphone
Broadband connection to the internet and related equipment (cable/DSL modem)

Microsoft Office Suite installed (provided by the university)

Minimum Technical Skills:

To complete your tasks in this course, you will need a basic understanding of:

Operating a computer and using word processing software

Using the learning management system (Canvas)

Using email with attachments

Creating and submitting files in commonly used word processing program formats
Downloading and installing software

Using presentation programs

Using apps in digital devices

Using web conferencing tools and software

Honorlock Requirements

The exams in this course are proctored using Honorlock, an online proctoring service that allows

students to take exams on-demand 24/7. There are no scheduling requirements or fees. You will need a
laptop or desktop computer with a webcam, a microphone, and a photo ID. The webcam and
microphone can be either integrated or external USB devices.
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Online Security and Privacy:
Remember that your password is the only thing protecting you from pranks or more serious harm.

e Don’t share your password with anyone
e Change your password if you think someone else might know it
e Always log out when you are finished using the system

This course offers pre-recorded video lectures, so there will not be any recording of class sessions.

For information about the privacy policies of the tools used in this course, see the links below:

e Instructure (Canvas) e Zoom e Honorlock
o Privacy Policy O  Privacy Policy O  Privacy Policy
o Accessbility o Accessibility o Accessibility

Campus Resources for Students:

Students experiencing crises or personal problems that interfere with their general well-being are
encouraged to utilize the university’s counseling resources. The Counseling & Wellness Center provides
confidential counseling services at no cost for currently enrolled students. Resources are available on
campus for students having personal problems or lacking clear career or academic goals, which interfere
with their academic performance.

¢ University Counseling & Wellness Center, 3190 Radio Road, 352-392-1575, www.counseling.ufl.edu

Counseling Services
Groups and Workshops
Outreach and Consultation
Self-Help Library

O O O O O

Wellness Coaching

¢ U Matter We Care, www.umatter.ufl.edu/. If you or someone you know is in distress, please contact
umatter@ufl.edu, 352-392-1575, or visit umatter.ufl.edu/ to refer or report a concern and a team
member will reach out to the student in distress.

¢ Career Connections Center, First Floor JIWRU, 392-1601, https://career.ufl.edu/.

e Student Success Initiative, http://studentsuccess.ufl.edu

¢ Student Complaints:

o Residential Course: https://sccr.dso.ufl.edu/policies/student-honor-code-student-conduct-

code/.

o Online Course: https://pfs.tnt.aa.ufl.edu/state-authorization-status/#student-complaint

¢ Student Health Care Center: Call 352-392-1161 for 24/7 information to help you find the care you
need, or visit shcc.ufl.edu/.
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¢ University Police Department: Visit https://police.ufl.edu/ or call 352-392-1111 (or 9-1-1 for

emergencies).

¢ UF Health Shands Emergency Room/Trauma Center: For immediate medical care, call 352-733-0111 or
go to the emergency room at 1515 SW Archer Road, Gainesville, FL 32608;
https://ufhealth.org/emergency-room-trauma-center.

* Whole Gator (available through Campus Resources Tab in Canvas): Visit https://one.uf.edu/whole-

gator/topics
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